14 14 - ™
@Congress of the United States
House of Representutives
Washington, BE 20515

|CE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT
ELECTRONIC REQUEST

Date: 26 January 2022

DAY MONTH YEAR

Kevin Vargas, Community Media and Constituent Liaison

Requested by:

NAME PosITION

Transmitted by:

ICE Denver Field Office Executive Review Unit

NAME POSITION

Were electronic files sent?
YES 4 No O

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 20

FOrRMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 538

How many people formally counted in this facility describe themselves as the following gender?

Female: | 62 |

Male: 476

Nonbinary: n/a
Prefernottosay: | n/a |
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How many people formally counted in this facility describe themselves as transgender?

Number of people that describe themselves as transgender: 0

How many people have been brought into the facility this week?

Number of people brought into the facility this week: 141

How many people have left the facility this week?

Number of people who left the facility this week: 55

How many people and where did those who left the facility go?

Released into community: [ unknown |

Formally removed from the United States: [ unknown |

Moved to other facility: unknown

Other : unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: 255
Female:| 62
Male: 193
CoVID-19 CONFIRMED CASES*: New Cases this week : ~ Total to date since March 30, 2020:
Individuals Housed in GEO Facility: 20 790
ICE Detainees: 20 581
ICE Employees: 0 2
GEO Employees: 18 210

DOCUMENTS RECEIVED:
Daily Kitchen Opening and Closing Checklists

RECEIVED ¥ NOT RECEIVED O
Daily Foods Production Service Records

RECEIVED ¥ NOT RECEIVED OJ
Temperature Logs

RECEIVED ¥ NOT RECEIVED OJ
Law and Leisure Library Logs

RECEIVED ¥ NOT RECEIVED O
Medical Staffing Update

RECEIVED NOT RECEIVED O

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
Version 1.3




SUPPLEMENTAL NOTES:

Request for information made on January 24, 2022. All population numbers current as of
January 31, 2022.

KITCHEN DOCUMENTS:
Opening/Closing Checklists and Menu provided, see attached documents.

MEDICAL:

Johnny Choate, Facility Administrator, provided the following weekly update on medical
staffing which is current as of January 26, 2022:
1 - Health Services Administrator

2-PA's

1 - Medical Doctor

9 - RNs

7 —LPNs

2 - Psychologist

1 - Licensed Clinical Social Worker

3 - Medical Records Clerks

1 - X-ray Technician

4 - Telepsychiatrists

2 - Dentists (part-time; 40 hours/week total)

1 - Dental Assistant

* denotes change in staffing level from previous week

TEMPERATURE CHECKS:
Logs provided; see attached documents.

LAW LIBRARY:

Logs provided for January 12, 2022- January 18, 2022 but not attached as they contain
personally identifiable information. Logs record law library usage by dorm, which ranged from
one to twenty detainees visiting the law library at each provided opportunity. Logs indicate that
dorms that did not use the library were either new intake dorms, on restriction, or detainees
were offered time in the library and refused.

COVID-19 Updates:

Aurora Fire Rescue received an update from the GEO Facility Administrator related to
COVID-19. They informed us that they have zero (0) positive cases for ICE staff, and eighteen
(18) positive cases amongst the GEO staff. They have also reported twenty (20) positive cases
this week amongst the ICE detainees, and zero (0) positive cases amongst USMS detainees.

Official COVID-19 statistics for "ICE Detainees under COVID Monitoring" provided via ICE.gov.
The numbers in this report are accurate as of January 28, 2022.

Statistics for "Total Individuals Housed in GEO Facility" and "GEO Staff" are verified via
Aurora Fire Rescue and are current as of January 31, 2022.
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ADULT CYCLE MENUS

These menus are proprietary and itended solely for the use of GEQ Group Facilities.
Disseminatlon, forwarding or copying of these menus are strictly prohibited.

CYCLE 4  WEEK-AT-A-GLANCE

MENU DATE: 5/1612021
BREAKFAST LUNCH DINNER
MONDAY Oatmeal Chicken Fajitas Beef Patty on Bun
Scrambled Eggs Grilled Peppers & Onions Hash Browns
Potatoes Rice Coleslaw »
A Jelly or Saisa Pinto Beans Shredded Lattuce -
\\\ Biscuit or Tortillas Tortillas Onion
Margarine _Lemon Cake Ketchup
Sugar Fortified Sugar Free Tea Salad Dressing
Coffee Fortlfied Sugar Free Beverage
Milk 2 %
TUESDAY Dry Cereal Chicken Fried Steak Chicken Spaghetti
Pancakes Cream Gravy Beans
Syrup Rice Peas and Carrots
’\b Turkey Ham Green Beans Green Salad/ Dressing
\ \ Margarine Dinner Roll Dinner Roll
Sugar Margarine Margarine
Coffee Fortified Sugar Free Tea Spice Cake
Milk 2 % Fortified Sugar Free Beverage
WEDNESDAY Farina Taco Casserole Chicken Leg Quarter
Eggs Rice Potatoes Augratin
r Cream Gravy Pinto Beans Mixed Vegetables
g‘\\\\ Biscuit/Margarine Salsa Beans
Sugar Green Salad w/ Dressing Dinner Roll / Margarine
Coffee Cornbread/Margarine Bread Pudding
Milk 2 % Fortified Sugar Free Tea Fortified Sugar Free Bevorage
THURSDAY Oatmeal Fideo w/ Meat Sauce Turkey Bologna
Turkey Ham Com Beans
Coffee Cake Green Beans Macaroni Salad
\ ,\/_O Fruit Green Salad w/ Dressing Lettuce / Onion
Margarine Rolil Salad Dressing
Sugar Margarine Sub Roll
Coffee Fortified Sugar Free Tea Fruit
Milk 2 % Fortified Sugar Free Tea
FRIDAY Dry Cereal Chicken Nuggets Turkey Hot Dogs / Buns
French Toast Rice ‘ Chili
5 Syrup Mixed Vegetables Beans
\ \" \ Breakfast Sausage Pinto Beans Potato Salad
4 Margarine Roll Colestaw
Sugar Margarine Onion
Coffee Fartified Sugar Free Tea Mustard
Milk 2% Fruit Cobbler
Faortified Sugar Free Beverage
SATURDAY Oatmeai Tamale Pie Chicken Stir Fry
, Scrambled Eggs Rice Rice
'1/ Breakfast Sausage Beans Camrots ;
\\ /]/ Jelly Cole Slaw Bread .
Biscuits Combread w/ Margarine Margarine
' Margarine Pineapple Cake Yellow Cake
Sugar Fortified Sugar Free Tea Fortified Sugar Free Beverage
Coffee
Milk 2 %
SUNDAY Dry Cereal Turkey, Sliced Enchilada Casserole
i Eggs w! Breakfast Sausage Potato Salad Spanish Rice
f}‘ Grilled Potatoes Coleslaw Pinto Beans
A WJ Salsa Lettuce Salsa
Tortillas Onion Salad/ Dressing
Sugar Mustard { Mayo Combread
Coffee Bread Margarine
Milk 2% Brownie

Fortified Sugar Free Beverage

Fortified Sugar Free Beverage

SUBSTITUTIONS OF EQUAL VALUE MAY BE MADE AS NEEDED BY THE FOOD SERVICE MANAGER

Signature on file / 811291

Corporate Manager Food Service Menu Systems/Dietitian

ce®



S.. dure, C upérvisor (AM) \Up ¢ l l :
*?ﬁ/ 1)z
FOOD SERVICE MANASGER DATE !

FOOD SERVICE
UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Secure Services

rp

. Date: {—]3}-22_ Time: O3|S AM - Time: \'(550 PM
Shift Checklist AM PM Comments '
: -No | Yes | No | Yes
All areas secure, no evidence of theft Nl R i
Workers reported to work, no open sores, NA W .
fever, cough, shortness of breath, chills, ' 7 P A -
no skin infection, and no diarrhea ~ | Doost Wot V\-D{W‘,’j
Kitchen is in good general appearance b 3}
All kitchen equipment operational & clean A
All tools and sharps inventoried |
All areas secure, lights out, exits locked GRNREL oy Y~ n
; Menu Items | 3 - | ons Q%% . - ¥ &V‘"
PRODUCTION SHEET b B | 3-5 vl D | o’ | G /@L‘ i
Breakfast Temperatures | ] 7 ‘/'\7/ [?\ BIAN @L ZSW U et Reler | eT
Menu Ite ©ig eV b NS
_ ms %/\»Sb \g\( \Yg‘\s“ o Ve (.\0479 UWD ¥ (’/“‘ﬁ _
Lunch Temperatures |I1BS 1S lﬁé YR AR AN iﬂT &l N —
‘ Menu Items oSt [ AN | W | v
N0 [ | B [ s PP e o gk [ Yve
Dinner Temperatures | 1900 | B Jjg0[ W | HO [~O DX 190 [T |
DISH MACHINE Temperature| Wash 150+ | Rinsel80+| If Needed
Temperature according to manufacturer’s specifications - Breakfast 15C, (&2
ond chemical dgemt used in Finel Rinse ..+ Lunch %9 {72 O Qg o,
POT and PAN SINK Temperature Wash 110 F Rinse 110 F | Sanitizer-200ppm
Final Riase Temps detefyined by chemicalofent used -~ Breakfast | [{7 LG [2copmimn
: B Luch | |20 [ J2] | 20850
Lo Dinner (18 120 200 ppim
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in |
. ' orbelow — [35-40F |35-40F
[ Record temperatures, Freezer and Walk-ins AM | -8 29 140.¢
Record temperatures, Freezer and Walk-ins PM | -iO.| 385 .Q)
- P DRY STORAGE | Temperature 45-80 Area | Areas)) | Aot
Record temperatures Dry Storage Areas AM %__ oH —_
Record temperatures, Dry Storage Areas PM (M
Hot- Water Temps in sink AM PM
e \5

o7 hrrn”

“Reupd

NF-6-2-20

Signature, CCQB Supervisor (PM)

it

PorA e

Cucle Y
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FOOD SERVICE

UNIT: AURORA KITCHEN

clc

Secure Services™

L

OPENING and CLOSING CHECKLIST C./ d& "R

Date: |- 16-22,

Time

5500 AM - Time: | 5’51}61:4

g

Shift Checklist AM Comments
: -No | Yes
All areas secure, no evidence of theft ]
Workers reported to work, no open sores, pd e
fever, cough, shortness of breath, chills, s -~
no skin infection, and no diarrhea X X
Kitchen is in good general appearance X s
All kitchen equipment operational & clean v | B Y L Breader e ook i ne
All tools and sharps inventoried X X - )
All areas secure, lights out, exits locked e > .
Menu Items O X ) \a P X
PRODUCTION SHEET u"} ! V;\M «” ) S'%V‘ XY \*"\‘ et
Breakfast Temperatures | 1 I 70 IZ1T7 2N &1 et @\ R«:;I IZJI“‘&
rn = N
| Menu Items %’&}yun?’\vw U‘VJPV\ V“JBA;U' b \(\l‘-{‘b@su o
Lunch Temperatures N6 1A A0 E% 4o IRt 181 403{ V’L
- Menu Items &—@ o~ . D v £
B e M e o [ [ (e o
Dinner Temperatures 145 | 1%0 [igl. 40 [p1 |58 IFT | 1 |67 | 2T oo
DISH MACHINE F)QS Temperature| Wash 150+ | Rinse180+| If Needed
Temperature ¢ accordmg to manufacturer’s speclﬁumons Breakfast —
. .and chemxca! agent usede‘mal Rmse ' Lunch 52 o (w
2 Lo el Dinner 4—5—8 e —
P()T and P AN S]NK Temperature| Wash 110 F | Rinse 110 F | Sanitizer-200ppm
Final Rins Breakfast | /20 /25 290
Lunch 122 123 Zeop
TR Dinner g IR0 | Qooppm
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | Walk-in
. ' orbelow — | 35-40F | 35-40F
| Record temperatures, Freezer and Walk-ins AM | -lpO.5 3.1 2.3
Rec()rd temperatures, Freezer and Walk-ins PM | -9q-6 3+ 4 79
DRY STORAGE | Temperature 45-80 Area | Areafl, | Aread—
Record temperatures Dry Storage Areas AM | (08 2%
Record temperatures, Dry Storage Areas PM 66X Go | = | ——
Hot- Water Temps in sink AM PM = T
' i /19 o g f1 —1 —F
/g'na ature, Cg‘ok’&fxpervis AM) Signatéte, ook Sltpervisor (PM)
/0 ' fr8fer
FOOD SERVICEMANAG DATE

NF-6-2-20

C\/ O\{
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Sacure Services™

FOOD SERVICE
UNIT: AURORA KITCHEN C,. e e |
OPENING and CLOSING CHECKLIST ~7
v Date: /1022 Time: /3(0 AM _Time: lm
Shift/Checklist AM PM Comments
-No | Yes | No Yes
All areas secure, no evidence of theft )( by
Workers reported to work, no open sores, \( X
fever, cough, shortness of breath, chills, X, X -
no skin infection, and no diarrhea X X )
Kitchen is in good general appearance A X g Dpﬂ\ Mg 15 sA
All kitchen equipment operational & clean K (&
All tools and sharps inventoried ) ')_( X
All areas secure, lights out, exits locked B 2 ~ »
Menu Items vairy o o | S
PRODUCTION SHEET o [ g g O[5 ‘*fm‘*\ et
Breakfast Temperatures [ (4] [(FV [0\ 1| &H A [ [ &
Menu Items <P o5 N " A\ Y, X
. il TN T
Lunch Temperatures | (371 {90 | /97| &1 | B2 | X1 | ¥Y] 3X[€H 771315
' Menu Items | | NS R N ?»W \ ‘.\;'"N S
i oA ¢ v(‘%‘f‘/‘f > aonre] 0 v o n“'x
L .ner Temperatures | (- 19s¢| 152:9| £1 | 2% | &9 I89 |58 |21
DISH MACHINE Temperature| Wash 150+ | Rins¢I803| If Needed & 0OF
Temperature according to mannfactuvefs weefﬁcenoas Breakfast — : —_— —_—
audchenma]agentusedml’mammse L Lunch — - —_
T Dinner g | lep @7 —
POT apd PAN SINK _ _ ‘ Temperature| Wash 110F | Rinse 110 F | Sanitizer-200ppm
Final Rinse Tésups detesmingd by chemical geat used Breakfast | /| X3 (2.7 2900
T Lunch [2.77 121 200 p A
RN Dinner 119 IRo | Qodbppr).
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
' ' orbelow ~135-40F | 35-40F
Record téemperatures, Freezer and Walk-ins AM |10 . [, | 3L.3 | 37.3 o
| Record temperatures, Freezer and Walk-ins PM |79 3¢ |21 —_—
DRY STORAGE | Temperature 45-80 | Areal' Area’l— | Areat- —
Record temperatures Dry Storage Areas AM (V) 74 —
Record temperatures, Dry Storage Areas PM Q_S( CF —
Hot- Water Temps in sink AM M\ /[ — —_ —
' //’ L 1520// //#/V' — | -
ma/ ture, Supe r (AM) , ahf e, Cook Supetvisor (PM)
7/7/ )[24] 2
FOOD SERVICE MANAGER DATE rt
NF-6-2-20

C\{ d& M
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Secure Services™
FOOD SERVICE
UNIT: AURORA KITCHEN ' CJ\/ U \1
OPENING and CLOSING CHECKLIST '
<1 Date: | /2—0/ ]2 Time:2 [ AM -Time: {ZDZ) PM
Shift Checklist AM PM Comments
, No | Yes | No | Yes
All areas secure, no evidence of theft X | ¥l
Workers reported to work, no open sores, 4 ~ |17 Mo, M
fever, cough, shortness of breath, chills, b4 M Gk 3 ~
no skin infection, and no diarrhea X N4 Vrrvs b Log
Kitchen is in good general appearance )4 N B : 2
All kitchen equipment operational & clean Y N 1Y 1Dich machine iS our
All tools and sharps inventoried i 1 Y
All areas secure, lights out, exits locked L \ K }6 \ ;
Menu Items | Wy \'g
PRODUCTION SHEET 0" EM VR o ) 8\9\‘{ SRS QP o P
Breakfast Temperatures |/ /72 |21 | T B2 [Pt [2F 26 /?' 1Za2s
| Menu Items ?:%f o gvb w SM I éi\?\ \P;\ (‘,\\ ALY g_\;s&w
Lunch Temperatures 163 ({86 | (9% |2& | [T ] % Y{?‘ /.7{]\" [ ZiN % y ;
: o=l A - &
. Menu Items %‘,\9‘? Q}f ‘5 | )} UKX M \6‘\\0’" 3N b & kS X{:ﬁ’ V\:’(n/ :
T aer Temperatures |23 |49 (5D [KD |4 | nL0 [QA[aD [T [QA
DiSH MACHINE i Temperature| Wash 150+ | Rinse180+| If Needed
Temperature according to manufacturer’s speoiﬁcattons -  Breakfast Je1 1 168 LM\P
and chemical agent used in Final Rinse ~ Lunch 12 (5S3 Lo <e 2
, SRS Dinner [ ]52  [/53 Lo TepaD
POT and PAN SINK Temperature| Wash 110F | Rinse 110 F { Sanitizer-200ppm
Final Rinse Temps determined by chemival egentused Breakfast | /2% (2T | oon,
B e Lch 127 1103 200 san:
e e LR R Dinner )2 [; 22 [90p by
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
: ' orbelow —|35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM | -Y. éjﬂ 71256
| Record temperatures, Freezer and Walk-ins PM Pi0.3 [537.6 |37.5
DRY STORAGE | Temperature 45-80 Area 1 Areals | Avert™
Record temperatures Dry Storage Areas AM | (b2 2
Record temperatures, Dry Storage Areas PM | &0 (5
Hot- Water Temps in sink AM PM
, ' 79 1 Jb

e Cok S ignature, Cook Supervi

g ature, Cool }u iSor (AM) s qﬁm\,‘ Signature, Cook Supervisor (PM)
FOO;) SEK%I(T‘MKNAR/ DATE ‘ } ZQ;\‘ZL ‘ {{\ng

NF-6-2-20 RO by *zvs/ e\




Secure Services™

\~/J\J

FOOD SERVICE
UNIT: AURORA KITCHEN Lydde 9
OPENING and CLOSING CHECKLIST
F’ Date: [—1 | -20n21 Time: 9Ypc- AM __Time: \%m
Shift Checklist AM PM Comments
: No | Yes| No | Yes .
All areas secure, no evidence of theft X 1 XL D Mathme. _[pf “M‘J‘
Workers reported to work, no open sores, A pd { X v
fever, cough, shortness of breath, chills, X X ‘/&Owﬁﬁd’w -
no skin infection, and no diarrhea X
Kitchen is in good general appearance X § mk by ?leocg Coofew Nt |
All kitchen equipment operational & clean |<\/ | wevieay
All tools and sharps inventoried X X
All areas secure, lights out, exits locked R X
Menu Items | .M K4y [ AR |8 - N[ a2 X d
PRODUCTION SHEET s o W Sr""t & [58 G o |y p g
Breakfast Temperatures .2—(@ '3z n ) g:_’! 3¢ 2T N llsﬁgz't Rz
| Menu Items {‘\5;\2# o QQ;% A (}9)\ \I‘“‘V(B v}\ 1y \gj - (OO
Lunch Temperatures Zga 182 )@\(z /Gy 3\( 'ﬂ;:h lg*gx }1;" . AN
Menu Items %S‘D 5 = \}’ V)f) ?}"} \}S\ \} Xt V_‘,:j\ U}"\ 9 & )gc\vﬂ
|7 mer Temperatures | {480 | ¥T 82316 HO (40 (4O |07 pT [ VA KD
biSH MACHINE Temperature Wash 150+ | Rinse180+| If Needed
Temperature according to mantifacturer’s speciﬁeanons , Breakfast ] Sl 11 6F J—
andchemmlagmusedinl’um!kinse A Lunch (s (6 b _—
. L Dinner 4D (2 [Baosley out
POT and PAN SINK Temperature| Wash 110F | Rinse 110 F | Sanitizer-200ppm
Final Rinse Temps determined by chiemical agentused - Breakfast | | | & 1S | 2 o9
R N B S r e I Lunch /1.2 (& 2 nh
R L P LU SR Dinner L LO ] %rn
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
_ ‘ orbelow — | 35-40F | 35-40F
‘ ‘Record temperatures, Freezer and Walk-ins AM |—/pm.72 - 32,:7: o,
Record temperatures, Freezer and Walk-ins PM | ~4.8 29,0 BSﬁ
L DRY STORAGE | Temperature 45-80 Area 1 Aref), | Avest—
Record temperatures Dry Storage Areas AM 64 Lo/
Record temperatures, Dry Storage Areas PM (5 7z
Hot- Water Temps in sink AM PM
\22Z 25 4
2 1gra sy < uod fzee
Signature, Cook Supervisor (AM) J PJ\‘Y'{Q)\ \3\,\ Signature, Cook Supéfvisor (PM)
el % )24 7:7— Wkﬂ |-2d-20%>
FOOD SERVICE MANAGEX™ DATE r Jer A v ¥
NF-6-2-20 CY de M



FOOD SERVICE
UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Time:92 36 AM _Time: lZ_ﬂD PM

3 Date: ) ~27- 21

Secure Services’

FOOD SERV GER

NF-6-2-20

DATE

i/l‘“ZL
l L

=l

Shift Checklist AM PM Comments
: No | Yes|No | Yes
All areas secure, no evidence of theft yabd s j):g h_machas (7] 9”9 \
Workers reported to work, no open sores, ’ e Y Louws ~Tem ’9 *
fever, cough, shortness of breath, chills, e D -
no skin infection, and no diarrhea X ¥
Kitchen is in good general appearance X Y /
All kitchen equipment operational & clean X ¢ ) /
All tools and sharps inventoried 7( X B
All areas secure, lights out, exits locked e Ny - S
Menu Items e {5‘( IR > . \’ “ X
PRODUCTION SHEET 'Csw} Pud [ O 637 [w | 5t @“{ w9 NF
Breakfast Temperatures ”q\n 13a |t q-?fb K33 K1 Rt B6lpr %_,'f_
| Menu Items ,ngk o E{SL » O‘s@ M W&;\Ué ¢ o v 9;;'*} \gf‘@\/{«\r‘
Lunch Temperatures |134 Al 3L 1% [T ilit_lz'-r ; Q;( /21
. a1 - o ” _
Menu Items g\—(@ ‘P\y U}& N(i\ W}) 0}‘*" "\)N\ (":)’J:‘ "{’(‘b
T er Temperatures |} 710 \b_ \\D 4,6 W\ T (R 4o e
DioH MACHINE Temperature| Wash 150+ | Rinse180+| If Needed
Temperature aooordmgmmamdhctmersmeciﬁwhons Breakfast iS4 - 13- Lowy 72,
) 'andchemxcalagemusedinl’uwlmnse SRR Lunch 1
| Dinner [ : ; % / %J%— ;
POT and P AN SINK Temperature| Wash 110F | Rinse 110 F | Sanitizer-200ppm
_Finl Rinse Temps determined by cherical egent used | Breakfast | ] | & 'Y | 20000,
T e Luch | [14 19| 200
R L T Dinner |17 12 | 20 pon,
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in |
: orbelow —[35-40F | 35-40F
Record témperatures, Freezer and Walk-ins AM | .2 264 | 35,
| Record temperatures, Freezer and Walk-ins PM [—t1 XL .‘%Lg." 33.%
DRY STORAGE | Temperature 45-80 | Area ] Areal, | ArexT
Record ternperatures Dry Storage Areas AM 63 &0
Record temperatures, Dry Storage Areas PM ) G0
Hot- Water Temps in sink AM PM
‘ _ i o) H
; é ! [ 7 [~V v :
Si #iture, Cook upervisc?(AM) U\,{/{{\-Qk (Qv\ Signature, C'ool‘c'Supervisor (PM)
v

<« by M
W’(\ 1C_\fC( \(>



FOOD SERVICE
UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

;X D;te: | -23-732

Secuse Services™

D33OAM Time: 800 M

Time:
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft X 1. 10O«
Workers reported to work, no open sores, X ~ g dedaina in QM
fever, cough, shortness of breath, chills, Y ~~ :
no skin infection, and no diarrhea X ~
Kitchen is in good general appearance X, %
All kitchen equipment operational & clean X 1 LI 2nide aof
All tools and sharps inventoried -~ X -
All areas secure, lights out, exits locked e —
Menu Items o e o W et | \e |
PRODUCTION SHEET Lo | S _%’jﬁlﬂp*y N P Y ‘&r}" il
Breakfast Temperatures ﬁ O\ _1% 1773/ 20040 | Y6 M- 1A . 90 pr| P |
. Menu Items g}m ?; \)} }&; WX ﬁw‘i %L\/ %N) F&f” P bi»v/?“ W?
Lunch Temperatures |24 7+ %"V’}’ UpAe| 24> B2 AT T B KT “[OK ﬁ;f
- . gy . \ X !
Menu Items \’u“’"’ yg(‘\’;/ Q\(‘};’» iv}“” 0@} f::fb % Nﬁ\"\(}x&\n s -'Q:;\ 9
I -ner Temperatures {1005 |70 [ (820 AV | 1 | 20 [T VX lg%’) 21127
L.sH MACHINE Temperature| Wash 150+| Rinse180+| If Needed
Temperature according to tanufchurer’s specﬁicauons Breakfast /%6 145 00 C
andchemimlagwtusedml’malkmse R Lunch |5 e :
e s Dinner 10D (=0 \woemP
POT and P AN SINK Temperature| Wash 110F | Rinse 110 F | Sanitizer-200ppm
Final Rinse Temps mewm Breakfast | 12005 [/24 5 | (4
‘ i Lunch 13+ /12 | ol
LT T Dinner (20 ) 250 pPM
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
or below 3540F | 35-40F
Record temperatures, Freezer and Walk-ins AM |- % 8L | 24
Record temperatures, Freezer and Walk-ins PM ' ‘
DRY STORAGE | Temperature 45-80 Area 1 Area 1 Area ]
Record temperatures Dry Storage Areas AM | (0%° (o1'
Record temperatures, Dry Storage Areas PM | (po© ol
Hot- Water Temps in sink AM PM
/ \20
D o MBSy
Signature, Cook SHpervisor (AM) ! ‘\]‘Qr\& v"*c{ \o-\ Signature, Cook Sup sor (PM)
FOOD sm:\%x{é/ ' D‘A{'iéz- LI 2z — L/\OAZ\Q aw ¢
(48
NF-6-2-20 ol (\\ "

Cycle M



GEO Aurora ICE 1/24/2022

3130 N. Oakland St 6:57:42 AM BCU
Temperature
°F

A-1 71.60
A-2 69.71
A-3 70.61
A-4 69.71
B-1 69.52
B-2 68.90
B-3 60.10
B-4 69.41
C-1 68.42
C-2 70.51
C-3 67.50
C-4 68.11
E-1 69.52
E-2 71.21
D-1 72.31
ISOLATION 69.71
PATIENT ROOM 69.52
INTAKE/RECEIVING 72.02
Tank Temp S-12 71.48
Present Value

BOILER-3 132.74
Universal Input[1]

LAUNDRY ROOM MAU-2 and BOILER-4 170.94

Universal Input[13]

GEO



Secure Services™

Date: Monday, January 24, 2022

195 Aurora Detention Center

Temgerature Log;. 11901 East 30th Street
South Building

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
[-34-2, South-A 7.7 104, |
South-B 7.9 ot
South-C Wil (o4,
South-D 71 7 /¢4 |
South-E 709 | occoped
South-F ( gf 5’ (@ 4 ' .
South-G U, 4 O cevped
South-L 72 O LYP el
I South-M 7l J (o9 2
South-N 72.3 194 ]
South-X 74 iz
South-Y /26 Oy '.(,-(,/
" South-Z 9 5 | (241
South SMU §99 15
South SMU Shower
3 N/A
MED ISO- Room 1 | & 9./ jon) N/A N/A
| | MED1SO-Room2 | £9 4 (o1 N/A N/A
\, MED ISO- Room 3 | £ 7.7 I N/A N/A
MEDICAL N/A N/A
PRINT:  Sc®in Hanso SIGN: %’7
Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer




G

Monday, January 24, 2022
North Building

195 Aurora Detention Center

3130 .Oakland' St.

Secure Services ™ Temperature Log  Aurora, CO 8oo10
Date Unit | Dayroom | Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 - #7
/‘ Y 32~ A-1 10 5
| A et 4
A3 /44
A-4 [745
B-1 /ety
B-2 /¢4 L
B-3 Jers. 5~
B-4 145
C1 [¢1-1
C-2 129.:5~
C-3 /4. 5.
C-4 1645
D-1 i3 NA | Na | NA
D-2 / N/A N/A N/A
E-1 [ 0"47 N/A N/A N/A
E-2 [ U )
Phy
J./ Therapy N/A N/A N/A N/A N/A N/A N/A
Intake N/A N/A N/A N/A N/A N/A
PRINT: S Gun Han-s SIGN: W
Write Legibly ‘
Medical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
ar |045 | 693 | ) | 618 | 692 | e |28
Water: | /¢4- 7 174. 3 /01'1’7 (.49 (M. 2 .5 [04.3 /0{1’0’

Temperature Taken with a Fluke Mod 52 Digital Thermometer
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